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Experimental design for cake formula 
optimization (Kissell) 

Extensigraph studies; effect of acid 
and salt (Tanaka, Furukawa, and 
Matsumoto) 

Farinograph studies 

Effect of acid and salt (Tanaka, 
Furukawa, and Matsumoto) 

Gluten; mixing curves (Doguchi 
and Hlynka) 

Fat, crude 

In flours and millfeeds (Farrell, 
Ward, Miller, and Lovett) 

In rice (brown), waxy and non- 
waxy; content and quality (Vidal 
and Juliano) 

Fatty acids in rice (brown) (Vidal 
and Juliano) 
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Feeds, see Millfeeds 

Fermentation products, fungal; method 
for detection and estimation of 
aflatoxin in (Denault and Under- 
kofler) 

Fiber, crude, in flours and millfeeds 
(Farrell, Ward, Miller, and Lov- 
ett) 

Flavor of bread; carbonyl compounds 
formed by sugar-amino acid reac- 
tions. I. Model systems 
(Rooney, Salem, and Johnson) 
II. Bread systems 
(Salem, Rooney, and Johnson) .. 

Flour (wheat, unless specified; see also 
succeeding Flour entries) 

Analyses of, from nine wheat mixes 
(HRS, HRW, SRW, Western 
white wheat) (Farrell, Ward, 
Miller, and Lovett) 

(Waggle, Lambert, Miller, Far- 
rell, and Deyoe) 

Bacterial and actinomycete flora of 
(Graves, Rogers, Lyons, and Hes- 
seltine ) 

Damaged by ball- and roller-mill- 
ing; protein alteration in (HRS 
wheat) (D’Appolonia and Gilles) 

Effect of heat on microbial count 
in (Wiseblatt) 

Electron microscope study of endo- 
sperm protein (HRS wheat) 
(Seckinger and Wolf) 

Gliadins from (gamma-); isolation 
and chemical composition (HRW 
wheat) (Huebner, Rothfus, and 
Wall) 

Gluten from; acetic acid -insoluble 
fraction of protein (HRW wheat) 
(Cluskey and Dimler) 

Hemicelluloses from; isolation and 
chromatographic fractionation 
(HRW Montana wheat) (Cole) 

Iron in; state of (Leichter and 
Joslyn) 

Kernel hardness vs. starch damage, 
diastatic activity, gassing power, 
and water absorption (Australian 
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wheat) (Williams) .................... a 


in gluten 


Lipids of; distribution 
Stefanis, 


fractions (Ponte, De 
and Cotton) 

Microbial counts 
(Wiseblatt) 

Pentosans of; recent investigations 
(Neukom, Providoli, Gremli, and 
Hui) 

Proteins of; solubilization and frac- 
tionation (HRS wheat) (Ina- 
mine, Noble, and Mecham) 

Protein fractions of 
distribution of and changes in 

(HRS, SWW wheat) (Tsen).. 
distribution of phosphorus com- 
pounds in (SWW, SRW, HRS, 


in; reduction 
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HRW wheat) 
Feillet) 

Proteolytic enzymes of; effect on 
bread quality in U.K. (Hanford) 

Self-rising; detn. of salt in (Malec 
and Conn) 

Sulfhydryls of (HRS wheat) ; radio- 
chemical detn. and correlation 
with loaf volume (Lee and Lai) 

Flour fractions (see also specific frac- 
tions); isolation and chromato- 
graphic fractionation of hemicel- 
luloses (Cole) 

Flour improvers; iodate, potassium, 
and thioacetic acid; effect on 
birefringence of stretched gluten 
(Frazier and Muller) 

Fluoride; effects of, in germinating 
corn seeds (Chang) 

Fractionation 

Of flour, see Flour fractions 

Of flour proteins insoluble in di- 
lute acetic acid (Inamine, Noble, 
and Mecham) 

Gamma-gliadins, from wheat; char- 
acterization (Meredith) 

Fungi, see Molds; specific fungi 


(Bourdet and 


Gas production and retention; studied 
with oven rise recorder (Marek 
and Bushuk) 

Gibberellic acid, see Acid, Gibberellic 

Gliadin(s), gamma- 

Characterization (Meredith) 

From HRW wheat flour; isolation 
and chemical comparison (Hueb- 
ner, Rothfus, and Wall) .............. 

Globulin (s) 

In corn (dent, waxy, high-amylose) 
(Boundy, Woychik, Dimler, and 
Wall) 

In dough; isotopes incorporated for 
study of -SH/S-S exchange 
(Mauritzen) 

Of soybeans; solubility and ultra- 
centrifugal studies (Nash and 
Wolf) 

Glucose, radioactive; codextrinization 
of amylopectin with (Fischer 
and Smith) 

Glucosyltransferase; activity of, and 
fate of during amylolytic corro- 
sion of starch granules (Chan- 
dorkar and Badenhuizen) 

Glutelin, in corn (dent, waxy, high- 
amylose) (Boundy, Woychik, 
Dimler, and Wall) 

Gluten 

Birefringence of, affected by po- 
tassium iodide and thioacetic acid 


(Frazier and Muller) 
Fractions, see individual fractions 
Isotopes incorporated, for study of 
-SH/S-S exchange (Mauritzen).. 
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Lipids in; distribution in fractions 
(Ponte, De Stefanis, and Cotton) 

Nitrogen-15 incorporated into (Mc- 
Connell and Finlayson) 

Properties of, mixed in farinograph 
(Doguchi and Hlynka) 

Properties of, vs. organic solvents 
(Ponte, De Stefanis, Titcomb, 
and Cotton) 

Protein of; acetic acid-insoluble 
fraction (Cluskey and Dimler) .. 

Softening of, in breadmaking; vs. 
proteolytic activity (Hanford) 

Of wheat; interaction with dextrans 
(Jones and Erlander) 

Gross energy in flours and millfeeds 

(Waggle, Lambert, Miller, Far- 
rell, and Deyoe) 


Hardness of wheat 
Modulus of elasticity of individual 
grain; behavior under compres- 
sion (Shelef and Mohsenin) 
(Australian) vs. starch damage and 
related characteristics (Williams) 

Heat-processing of soy milk; amino 
acids and nutritive value (Hack- 
ler and Stillings) 

Heat-treatment 

Of flour, for reduction of microbial 
counts (Wiseblatt) 
Of starch; sorption study (Sair) .. 

Heating time and temperature; effect 
on composition and quality of 
brown rice (Iwasaki and Tani) .. 

Hemicelluloses from flour; isolation 
and chromatographic fractiona- 
tion (Cole) 

Hydrogen chloride; action on granular 
starch (Thomson and Petite) .... 
quantitative studies (Thomson 
and Parks) 

Hydrolysis; correction factors for, i 
amino acid analysis of wheat 
products (Kohler and Palter) .... 

Hysteresis; effects of, in mixtures of 
dried and high-moisture corn 


Immunochemistry, for proteins of dur- 
um and HRS wheat; comparisons 
(Nimmo and O’Sullivan) 

Infrared spectroscopy of granular 
starch (Thomson and Parks) .... 

Iodate, potassium; see under Flour 
improvers 

Iron; state of, in flour, dough, and 
bread (Leichter and Joslyn) .... 

Isoenzymes 

Dehydrogenases of wheat; quantita- 
tive study (Honold, Farkas, and 
Stahmann) 

Of lipoxidase, in wheat millfeeds 
and soybean (Guss, Richardson, 
and Stahmann) 
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Isotopes, see Radioactivity studies 


Kinetics of reactions of granular 
starch (Thomson and Petite) .... 


Lipids 

Of gluten; distribution in fractions 
(Ponte, De Stefanis, and Cotton) 

In protein of wheat endosperm; 
electron microscope study (Seck- 
inger and Wolf) 

Surface-active, in cake batters; en- 
hancing air incorporation (Woot- 
ton, Howard, Martin, McOsker, 
and Holme) 

Lipoxidase; isoenzymes of, in wheat 
millfeeds and soybean (Guss, 
Richardson, and Stahmann) 

Loaf volume; correlations with sulf- 
hydryls (Lee and Lai) 


Macaroni, brownness of (Matsuo and 
Irvine) 

Maillard reaction, see Browning reac- 
tion 

Maize, see Corn 

Maleimides; NEMI-"C 

For detn. of flour sulfhydryls (Lee 
and Lai) 

Incorporated into doughs (Mauritz- 
en) 

Malt; enzyme kinetics, and proteolytic 
activity of (Witt and Tousignant) 

Malting of barley and wheat without 
germination (Bloch and Morgan) 

Mechanical properties of wheat; mod- 
ulus of elasticity (Shelef and 
Mohsenin ) 

Methods 

Detecting mixtures of dried and 
high-moisture corn (Hart) 

Detection and estimation of aflatox- 
in in fungal fermentation prod- 
ucts (Denault and Underkofler) 

Detn. of nonprotein nitrogen in 
water-solubles of flour (D’Ap- 
polonia and Gilles) 

Detn. of oil content of dry-milled 
corn fractions by GLC (Black, 
Spyres, and Brekke) 

Detn. of salt in  self-rising flour 
(Malec and Conn) 

Detn. of sulfur in wheat (Basson).... 

Microbiology of flour and wheat 
(Graves, Rogers, Lyons, and Hes- 
seltine) 

Microorganisms (see also Aspergillus; 
Microbiology ) 

Actinomycete and bacterial flora of 
flour and wheat (Graves, Rogers, 
Lyons, and Hesseltine) 

In flours; reduction of count (Wise- 
blatt) 

Microscopic structure, see Structure, 
microscopic; Microscopic studies 
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Microscopic studies 
Of cake batters (Wootton, Howard, 
Martin, McOsker, and Holme) .. 
Of starch chunks from pigweed 


(Amaranthus retroflexus) (Goer- 


ing ) 
Mill or milling products, mill frac- 
tions, see Millfeeds 
Millfeeds 
Amino acid analysis of; study of 
methods (Kohler and Palter) .... 
Analyses of, from nine wheat mixes 
(Farrell, Ward, Miller, and 
Lovett) 
(Waggle, Lambert, 
rell, and Deyoe) 
Phosphorus in; utilization 


Miller, Far- 


S35, 


245 


(Summers, Slinger, and Cisneros) ‘ 


Milling, experimental 

Effect on flour proteins with over- 
grinding (D’Appolonia and 
Gilles) 

Pretempering low-moisture corn 
(Brekke) 

Wet-milling properties of ‘ 
lysine and normal corn compared 
(Watson and Yahl) 

Milling quality of rice (parboiled 
paddy); effect of drying condi- 
tions (Bhattacharya and Indu- 
dhara Swamy) 

Minerals in flours and millfeeds from 
nine wheat mixes (Waggle, Lam- 
bert, Miller, Farrell, and Deyoe) 

Modulus of elasticity of wheat (Shelef 
and Mohsenin) 

Moisture 

Affecting corn stored 2 years at 
14.5 and 15.2% (Christensen) .. 

In flours and millfeeds from nine 
wheat mixes (Farrell, Ward, 
Miller, and Lovett) 

Pretempering low-moisture corn 
(Brekke) 

For starch treatment, 
sorption study (Sair) 

Molds (fungi) on corn stored 2 years 
(Christensen) 

Motion picture studies of hydration of 
granular starch (Thomson and 
Petite ) 


with heat; 


retention of, in baking of 
(Maleki and Da- 


Niacin; 
Arabic bread 
ghir) 

Nitrogen, nonprotein; detn. in water- 
solubles of flour (D’Appolonia 
ETC LE C1 | Fo") DER ene ee E 

Nitrogen-15; incorporation into wheat 
protein (McConnell and Finlay- 
son) 

Nucleic compounds in flour, 
and protein fractions 


and Feillet) 


glutens, 
(Bourdet 
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Nutritive value of: 
Bread (Arabic) ; 
mins in_ baking 
Daghir) 
Millfeeds; 
(Summers, 
ros) 
Oilseed proteins (Evans and Ban- 
demer) 
Rice (brown); vs. heating time and 
temperature (Iwasaki and Tani) 
Soybean fractions, vs. amino acid 
indexes (Hackler, Stillings, and 
Polimeni) 
Soybean protein 
bread (Mizrahi, 
Berk, and Cogan) 
Soy milk, heat-processed (Hackler 
and Stillings) 


retention of vita- 
(Maleki and 


phosphorus utilization 
Slinger, and Cisne- 


(isolated) , 
Zimmermann, 


Oil in corn fractions, dry-milled; detn. 
by GLC (Black, Spyres, and 
Brekke) 

Oilseeds, proteins of; nutritive value 
(Evans and Bandemer) 

Oven rise recorder (modification of), 
for gas production and retention 
in dough (Marek and Bushuk) .. 

Oxidation and _ reduction of zein 
(Boundy, Turner, Wall, and 
Dimler) 

Oxidation-reduction enzymes of wheat 

Dehydrogenases; quantitative inves- 
tigation (Honold, Farkas, and 


Sy UeRLATEDANEED es svat sivas ceceh ssates cccndecsedcsse 2 


Isoenzymes of lipoxidase (Guss, 
Richardson, and Stahmann) 
Oxygen; effect of concentration on 


deteriorative mechanisms of 


stored rice (Iwasaki and Tani) .. 2 


Paddy, see under Rice 

Particle Size Index (PSI), 
hardness of wheat, vs. 
damage (Williams) 

Peanuts; proteins of; nutritive value 
(Evans and Bandemer) 

Pentosans of flour; recent investiga- 
tions (Neukom, Providoli, Grem- 
li, and Hui) 

Phalaris canariensis; unusual proper- 
ties of starch from (Goering and 
Schuh) 

Phosphorus 

Biological availability of, in mill- 
feeds (Summers, Slinger, and 
Cisneros) 

Compounds of; distribution in 
flours, glutens, and protein frac- 
tions (Bourdet and Feillet) 

Phytase; effects in germinating corn 
seeds (Chang) 

Pigweed; properties of starch chunks 
PPO (CGOCTIND) | ces. corcsoeccisecseassovee 


for kernel 
starch 


318 


457 
129 
245 
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Polysaccharides; interaction between 
wheat proteins and dextrans 
(Jones and Erlander) 

Propylene oxide in flour; detn. and 
use to reduce microbial counts 
(Wiseblatt) 

Protein(s) (see also individual pro- 
teins) 

Acetic acid-insoltuble fraction of 
gluten (Cluskey and Dimler) 
Alteration in damaged flours 

(D’Appolonia and Gilles) 

In corn (dent, waxy, high-amylose) 
(Boundy, Woychik, Dimler, and 
Wall) 

Crude, in brown rice, waxy and 
nonwaxy; content and quality 
(Vidal and Juliano) 

In flour 
changes in components 

mixing (Tsen) 
fractionations by gel filtration 
(Tsen) 
solubilization and _ fractionation 
(Inamine, Noble, and Me- 
cham) 
In flours and millfeeds from nine 
wheat mixes (Farrell, Ward, Mil- 
ler, and Lovett) 
Gliadinlike; characterization of 
gamma-gliadin (Meredith) 
Globulins of flour; nucleic com- 
pounds in (Bourdet and Feil- 
let) 
Glutenin, of flour; lipids and lipid 
phosphorus in (Bourdet and Feil- 
let) 
Glycoproteins from flour; recent in- 
vestigations (Neukom, Providoli, 
Gremli, and Hui 
Oilseed; nutritive iis (Evans and 
Bandemer) 
Of soybeans 
7S component; purification (Wolf 
and Sly) 

11S component; cryoprecipitation 
(Wolf and Sly) 

11S component; purification (El- 
dridge and Wolf) 

11S component; purification and 
structural studies (Catsimpool- 
as, Rogers, Circle, and Meyer) 

isolated; use in bread (Mizrahi, 
oo Berk, and Co- 


during 


witiny of, in fractions (Hackler, 
Stillings, and Polimeni) 
Water-soluble, from durum wheat, 
causing brownness in macaroni 
(Matsuo and Irvine) 
Of wheat 
immunochemical comparisons 
(durum, HRS) (Nimmo and 
O’Sullivan) 
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interaction with dextrans (Jones 
and Erlander) 

Protein efficiency ratio (PER) (see 
also under Nutritive value), of 
soy milk, heat-processed; amino 
acids (Hackler and Stillings) .... 

Proteolytic activity of malts, based on 
malt flour substrate interaction; 
affected by malt processing vari- 
ables (Witt and Tousignant) 


Radioactivity studies 

Cysteine-”S, cystine-*S, and 
NEMI-“C; incorporation into 
doughs (Mauritzen) 

Glucose; codextrinization of amylo- 
pectin (Fischer and Smith) 

NEMI-“C; tracer for detn. of flour 
sulfhydryls (Lee and Lai) 

Nitrogen-15; incorporation into 
wheat protein (McConnell and 
Finlayson) 

Response surface analysis; for cake 
formula optimization (Kissell) .... 

Riboflavin; retention of, in baking of 
Arabic bread (Maleki and Da- 
ghir) 

Rice, brown 

Comparative composition of waxy 
and nonwaxy (Vidal and Juli- 
ano) 

Effect of heating time and tempera- 
ture on composition and quality 
(Iwasaki and Tani) 

Parboiled paddy; drying conditions 
for optimum milling quality 
(Bhattacharya and Indudhara 
Swamy) 

Stored; oxygen concentration vs. 
deteriorative mechanisms (Iwa- 
saki and Tani) 


Safflower seed; protein of, nutritive 
value (Evans and Bandemer) .... 
Salt 

Effect (with acid) on dough rhe- 
ology (Tanaka, Furukawa, and 
Matsumoto) 

In self-rising flour; (Malec 
and Conn) 

Semolina 
Macaroni brownness study (Matsuo 
and Irvine) 
Quality improved by steam-treat- 
ment (Irvine, Bradley, and 
Black ) : 
Sesame seed; nutritive value of pro- 
tein (Evans and Bandemer) 
Shortenings; additives for, in layer 
cakes (Wootton, Howard, Mar- 
tin, McOsker, and Holme) 

Sieve analysis of flours and millfeeds 
from nine wheat mixes (Farrell, 
Ward, Miller, and Lovett) 


detn. 
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Solubility studies 
Of gliadinlike proteins; characteri- 
zation of gamma-gliadins (Mere- 
dith) 
Of soybean globulins (Nash and 
Wolf) 


Of soybean proteins (Eldridge and 
Wolf) 

Solubilization of flour proteins insolu- 
ble in dilute acetic acid (Ina- 
mine, Noble, and Mecham) 

Solvents, organic; influencing gluten 
properties (Ponte, De Stefanis, 
Titcomb, and Cotton) 

Soy milk, heat-processed; amino acid 
composition and correlation with 
nutritive value (Hackler and 
Stilling) 

Soybean /(s) 

Globulins of; solubility and ultra- 
centrifugal studies (Nash and 
Wolf) 

Isoenzymes of lipoxidase in (Guss, 
Richardson, and Stahmann) 

Protein of 
isolated, in bread (Mizrahi, Zim- 

mermann, Berk, and Cogan) .. 
nutritive value (Evans and Ban- 
demer) 


7S component; purification (Wolf 


and Sly) 

11S component; purification 
(Eldridge and Wolf) 

11S component; cryoprecipitation 
(Wolf and Sly) 

Protein quality of fractions (Hack- 
ler, Stillings, and Polimeni) 

Starch (es) 

Barley, corn, smooth and wrinkled 
pea, tobacco; amylolytic corro- 
sion of granules and fate of glu- 
cosyltransferase (Chandorkar and 
Badenhuizen ) 

From canary grass seed (Phalaris 
canariensis); unusual properties 
(Goering and Schuh) 

Chunks, from pigweed (Amaranthus 
retroflexus); properties (Goer- 


amylopectin fraction; codextrin- 
ization with radioactive glu- 
cose (Fischer and Smith) 

heterogeneous reaction of, with 
gaseous HCl 
(Thomson and Petite) 
(Thomson and Parks) 

moist heat-treatment of; sorption 
study (Sair) 

reaction with chloromethylphos- 
phonic dichloride in pyridine 
(Rosenthal, Corréa, and Tol- 
masquim ) 

Damage, vs. kernel hardness (Wil- 
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In flours and millfeeds from nine 
wheat mixes (Farrell, Ward, Mil- 
ler, and Lovett) 
Granular (corn, potato, rice, 
wheat): heterogeneous reaction 
with gaseous HCl 
(Thomson and Petite) 
(Thomson and Parks) 
Granules of; amylolytic corrosion, 
and fate of glucosyltransferase; 
microscopic structure (Chandor- 
kar and Badenhuizen) 
Granules of, from canary grass 
seed; structure and microscopic 
appearance (Goering and Schuh) 
Potato; moist heat-treatment of, in 
sorption study; microscopic ap- 
pearance of granules (Sair) 
Rice 
content and quality (brown; 
waxy and nonwaxy) (Vidal 
and Juliano) 

decomposition during storage 
(Iwasaki and Tani) 

Statistical study for cake formula 
optimization (Kissell) 

Steam-pelleting of millfeeds for 
chicks; phosphorus utilization 
study (Summers, Slinger, and 
Cisneros ) 

Steam-treatment of durum wheat, 
improve semolina quality (Irvine, 
Bradley, and Black) 

Steeping of barley and wheat; amylase 
development and germination- in- 
hibiting effect of turbulent agita- 
tion (Bloch and Morgan) 

Storage studies 

With corn; changes, at 14.5 and 
15.2% moisture, 12°, 20°, and 

for 2 years (Christen- 


With rice; oxygen concentration vs. 
deteriorative mechanisms (Iwasaki 
and Tani) 

With wheat (durum) ; invasion by 
Aspergillus (Christensen ) 

Stress in dough, see Dough, Rheology 
of 

Structure, microscopic (see also Mi- 
croscopic studies) 

Of granular starches 
(Thomson and Petite) 

Of starch granules (Chandorkar 
and Badenhuizen) 

Sulfhydryls, masked, of flour; corre- 
og with loaf volume (Lee and 


ai) 

Sulfhydiyl- disulfide exchange vs. 
corporation of isotopes into - 
ten and soluble proteins of dough 
(Mauritzen) 

Sulfur 

In wheat; rapid method for detn. 
(Basson) 
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In zeins, content (Boundy, Turner, 
Wall, and Dimler) ........................ 
Sulfur dioxide; steeping effect on corn 
grain (Boundy, Turner, Wall, 

and Dimler) 
Sunflower seed; nutritive value of pro- 
tein in (Evans and Bandemer) .. 


Temperature, affecting corn stored 2 
years at 12°, 20°, and 25°C. 
(Christensen ) 

Tempering of corn, low-moisture (pre- 
tempering) (Brekke) 

Thiamine: retention of, in baking of 
Arabic bread (Maleki and Da- 
ghir) 

Toxins: aflatoxin, in fungal fermenta- 
tion products; detection and esti- 
mation (Denault and Underkof- 
ler) 

Turbulent agitation in steeping of bar- 
ley and malt (Bloch and Mor- 


Ultracentrifuge studies of soybean 
globulins (Nash and Wolf) 


Varietal studies with wheat 
Australian; starch damage us. ker- 


nel hardness (Williams) ............ : 


Durum; for macaroni brownness 
(Matsuo and Irvine) 
Vitamins 
In bread (Arabic); effect of baking 
on retention (Maleki and Da- 
ghir) 
In flours and millfeeds from nine 
wheat mixes (Waggle, Lambert, 
Miller, Farrell, and Deyoe) 


Wheat 

Affected by storage fungi (durum) 
(Christensen) 

Amino acid analysis (HRS, HRW); 
methods (Kohler and Palter) .... 

Amylase development in (HRS, 
HRW, White club); with gib- 
berellic acid (Bloch and Mor- 


Lyons, and Hesseltine) 

Enzymes of (oxidation-reduction) 
(HRS, HRW); quantitative study 
(Honold, Farkas, and Stahmann) 

Germination inhibition in, during 
steeping with turbulent agitation 


(HRS, HRW, White club) (Bloch 
and Morgan) 

Hardness of (Australian), vs. starch 
damage and related characteris- 
tics (Williams) 

Lipid distribution in endosperm 
(HRS); electron microscope 
study (Seckinger and Wolf) 

Macaroni brownness from varietal 
characteristics of (durum) (Mat- 
suo and Irvine) 

Mechanical properties (SRW); 
modulus of elasticity (Shelef and 
Mohsenin ) 

Millfeeds (HRS, HRW); _ isoen- 
zymes of lipoxidase in (Guss, 
Richardson, and Stahmann) 

Mixes of HRS, HRW, SRW, West- 
ern white; analyses of flours and 
millfeeds from 
(Farrell, Ward, Miller, and 

Lovett ) 
(Waggle, Lambert, Miller, Far- 
rell, and Deyoe) 

Protein(s) of 
characterization of gamma-glia- 

dins (Meredith) 
immunochemical comparisons 
(Nimmo and O'Sullivan) 
interaction with dextrans (Jones 
and Erlander) 
nitrogen-15 incorporation into 
(McConnell and Finlayson) .... 

Proteolytic enzymes of: effect on 
bread quality in U.K. (Hanford) 

Starch damage in, vs. hardness 
(Williams) 

Sulfur in; rapid method for detn. 
(Basson ) 

Steam-treated to improve semolina 
quality (Irvine, Bradley, and 
Black) 

Wheat by-products, see Millfeeds 


X-Ray diffraction patterns of starches; 
sorption study with heat-moisture 
treatment (Sair) 


Zein 
Composition and properties us. 
commercial processing (Boundy, 
Turner, Wall and Dimler) 
In corn (dent, waxy, high-amylose) 
(Boundy, Woychik, Dimler, and 
) 
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